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Lainox
Innovation at your side
Lainox‘s aim is to facilitate the work of catering professionals by maintaining all
the natural goodness and quality of food intact - that’s why innovation and design
research are at the centre of its operating ethos.
And that’s why a Lainox cooker is much more than a simple oven.
All things that make Lainox a unique company, which bases its activities every
day on the constant pursuit of improvement.

Scroller
The new name in simplicity
The perfect balance of operating simplicity and technology delivers exceptional
results. Scroller is the intelligent, easy-to-use control system that guides you
when setting functions for Aroma Elite.
Scroller is the ergonomic solution designed to help you select the right programs,
stages, times and cooking temperatures with a simple gesture of the hand - a single
control for setting all the different, exclusive functions offered by Aroma Elite.
Scroller guides you step-by-step, thanks to the generous alphanumerical
display, ensuring that you and other kitchen staff make the right settings for best
results. Scroller is precise, because it is an integral part of a series of reliable
components – including temperature probes, timers and computer circuits - that
Lainox has subjected to stringent testing.
The result: temperatures accurate to the degree, cooking time to the minute,
cooking conditions suited to the food, your requirements and expectations.
No more mistakes!

Precision to the degree
and minute.

Easy because it automatically
guides settings.

OVER 100 COOKING
PROGRAMS WITH CYCLES 
IN AUTOMATIC
SEQUENCE
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Washing system Lainox
Aroma Elite even cleans itself while you’re away
You’ll also be impressed by the remarkable cleaning system. Aroma Elite helps you out, showing 
you how to save on effort, time, money and energy thanks to the innovative washing system.
This system cleans the oven chamber to the highest hygienic standards by means of automatic 
wash programs, selected according to the type and degree of cleaning required.
Easy and immediate: just select the program you need with the Plus key and the Scroller. 
No more effort is necessary, because cleaning can be done outside the work shift.
Start-up is immediate and safe: there’s in fact no need to handle or breath chemical products, 
nor to scrub or wipe down surfaces.

Core probe
The assurance of perfect cooking results every time
The core probe is an extremely practical device that precisely measures the temperature inside food 
during cooking, causing Aroma Elite to stop heating once the required cooking temperature has 
been reached. The core probe ensures that the temperature for cooking is just right.
The probe attachment is fitted outside the cooking chamber, so it is not affected by high 
temperatures or cleaning liquids, guaranteeing long-term efficiency and reliable operation. Finally, 
the right-hand side of Aroma Elite features a handy probe holder, where the probe can be fitted 
when not in use.
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PE 056
PE V05

PG 056
PG V05

PE 086
PE V08

PG 086
PG V08

PE 156
PE V15

PG 156
PG V15

kW/kcal

5 x (600 x 400) 95 mm

990 x 860 x 810 h 990 x 860 x 1090 h 1010 x 860 x 1950 h

8,5

7,5

-

1

1

9 / 7740

9 / 7740

1

3N AC 400V - 50Hz  

16

15

-

1

1

18 / 15480

18 / 15480

1

31,8

30

-

1,8

1,8

27 / 23220

27 / 23220

1,8

3N AC 400V - 50Hz  3N AC 400V - 50Hz  

mm

kW

kW

kW/kcal

PE 056 PG 056 PE 086 PG 086 PE 156 PG 156

6 x (600 x 400) 80 mm

15 x (600 x 400) 95 mm

18 x (600 x 400) 80 mm

8 x (600 x 400) 95 mm

10 x (600 x 400) 76 mm

kW/kcal

5 x (600 x 400) 95 mm

990 x 860 x 810 h 990 x 860 x 1090 h 1010 x 860 x 1950 h

10,2

7,5

-

1,7

1

2,7

9 / 7740

9 / 7740

1,7

1

18,7

15

-

2,7

1

3,7

18 / 15480

18 / 15480

2,7

1

35,8

30

-

4

1,8

5,8

27 / 23220

27 / 23220

4

1,8

3N AC 400V - 50Hz 3N AC 400V - 50Hz  3N AC 400V - 50Hz  

mm

kW

kW

kW

kW/kcal

PE V05 PG V05 PE V08 PG V08 PE V15 PG V15

6 x (600 x 400) 80 mm

15 x (600 x 400) 95 mm

18 x (600 x 400) 80 mm

8 x (600 x 400) 95 mm

10 x (600 x 400) 76 mm

T  Version
Electronic programmable Scroller version with alphanumeric 
display, dia-gnostics, two speed fan, autoreverse (air distribu-
tion in chamber with automatic reverse of direction of fan ro-
ta-tion), lights and double glass door.
Heating power reduction, manual or automatic humidifier, 
automatic vent with programmable opening.
Ovens models PE/PG156 - PE/PGV15 are equipped with one 
monobloc trolley mod. KS 156.
Optional: Washing System KL - Core probe SC

Operating modes
• Manual setting of steam production
• Pre-set automatic steam production
• Manual humidity setting
• Automatic sequence cooking (9 cycles)

The range

Equipped 
with
roll-in trolley 
KS156

Chamber capacity

With steam generator

External dimensions

Total electric power

Nominal heating output

Chamber heating output

Fan power

Power supply voltage

Upon request

Steam heating output

Chamber capacity

External dimensions

Total electric power

Nominal heating output

Chamber heating output

Fan power

Power supply voltage

Upon request
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20 °C

300 °C

0' 2' 4' 6'

Aroma Elite

Technical innovations
Reliable technology
The experience and skill in finding constantly improved solutions have enabled Lainox, in the case 
of the gas versions of Aroma Elite, to patent a new system of heat production and transmission 
which will amaze you in terms of performance, silent operation low consumption, optimal reliability 
and simplicity of use .

• Patented gas heating system.

• Cavity with rounded corners.

• Hand-free door handle opens when moved to either left or right.

• Double glazed door with hinged inner glass for an easy cleaning.

• Control panel which folds open and featuring components cooling system.

• Stainless steel extraction hoods with motor and special air condenser for cooking vapour 
removal.

• Shower kit complete with flexible hose (optional).

• Stacked ovens availability for both electric and gas models.

• Large range of trays and plates.

• Large distance between shelves: 95 mm.

Thanks to the exceptional 
efficiency of the gas burner 
system, 300°C degrees may be 
reached inside the cavity (when 
empty) in less than 6 minutes.
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SR SP

KS

LV

KA

998 x 1086 x 300 h 1018 x 1086 x 300 h

0,25 0,25

AC 230 V - 50Hz AC 230 V - 50Hz

mm

kW

KA 086 KA 156

990 x 715 x 850 h 990 x 715 x 700 h

- -

990 x 715 x 850 h 990 x 715 x 700 h

16 16

mm

600 x 400

SR 056 SR 086 SP 056 SP 086

690 x 610 x 1845 h

15

mm

600 x 400

KS 156

kW

990 x 715 x 850 h 990 x 650 x 1920 h

16

2,5

70

AC 230 V - 50Hz

1  trolley KS 156
15 x (600 x 400)

5

95

AC 230 V - 50Hz

mm

600 x 400

mm

LV 086 LV 156

Trays and racks
Whatever your cooking requirements, there is a rack or tray 
that meets your needs, Lainox offers Euronorm 600 x 400 
trays and racks in stainless steel, alumina sheet, aluminium, 
in a wide range of heights perforated or solid and trays for 
baking bread and baguettes.

Floor stands, proofers, 
extraction hoods
Aroma Elite models can be placed on any surface in your 
kitchen or can be fitted on stands or dedicated cabinets. 
Stands can be simple or with built-in tray supports. 
The proofers are available with humidifier and digital 
programmables controls

Accessories

90
16

60
5 

- 0
1.

08
.2

00
5 

Extraction Hoods  KA

External dimensions

Total electric power

Power supply voltage

Floor stands   SR - SP

External dimensions

Capacity trays

Trolleys  KS

External dimensions

Capacity trays

Proofers  LV
External dimensions

Capacity trays

Distance between layers

Total electric power

Power supply voltage
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